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By Lema Weaver 
Party Clothes Jor· Foods ... 
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For Financial Leaks ... 
By Barbara Apple 
• 
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Tea Table Topics • • • 
Modern Kitchen Travels A KITCHEN on wheels is the tem-
porary home of Miss Lulu Tre-
goning, for years a member of the 
Extension Service and a housekeeping 
and cooking expert on the staff of 
Iowa State College. 
As hostess for a well-known gas 
company, Miss Tregoning demonstrates 
the conveniences which science has 
made possible in a modern kitchen. 
She discusses her kitchen from the 
viewpoints of beauty, efficiency, light-
ing, heat, time and labor-saving de-
vices and arrangement, and general 
convenience. If her time permits, she 
distributes delightful recipes for tasty 
dishes. 
The traveling kitchen's tour is taking 
it through 13 states in the middle west 
and is under the direction of Miss 
Tregoning and George Bach, assistant 
sales manager of the gas company. 
Nursery School Jobs 
W OMEN who enjoy working with 
children find child develop-
ment both interesting and profitable. 
Graduates may enter into nursery 
school teaching, social service work, 
child nutrition, and governess posi-
tions. 
By combining child development 
work with other fields, there are more 
possible positions. Public school 
teaching offers an opening to the wo-
man who adds education work to her 
curriculum. With journalism one can 
write children's books or work with 
a children's magazine. For the woman 
with an inclination toward medicine, 
openings are possible in pediatrics and 
health movements. Many women after 
graduation continue their college 
teaching and studying at the same 
time. 
Most graduates go into nursery 
school work. Dorothy Knockel and 
Mary Robins have nursery school posi-
tions in Iowa City. Lois Dell in Des 
Moines, Dorothy Duckworth in Win-
netka, Ill., have been placed also. In 
San Jose, Calif., Verna Temple has 
gone into child development and nur-
sery school work. Other positions are 
filled by Betty Barker in the Dalton 
School, New York; Doris Erwin in the 
Child Research Center, Washington, D. 
C.; Mary Mumford in the Infant Wel-
fare Society, San Francisco, Calif.; and 
Florence Willson in the Merrill 
Palmer School, Detroit, Mich. 
The child development division of 
the Home Economics Club brought to 
the campus last spring in collabora-
tion with the Food and Nutrition De-
partment Dr. Clara M. Davis, a child 
nutrition specialist from Chicago who 
May We Present • • • 
e Peas diluted with water, cosmet-
ics containing lead, misleading ad-
vertising-::the new Copeland Bill, 
designed 'to '· increase the powers of 
the original food and rugs act, will 
take care of these matters. The page 
1 story explains. 
e A rose by any other name would 
smell as sweet-but would it sound 
so enticing? Therese Warburton 
tells what's in a name when you list 
the menu. 
e In India they make a candy from 
flour and milk ... it's dropped into 
sugar syrup later, according to Ruth 
Dudgeon who's lived there and tells 
all about it. 
e In Alberta Hoppe's special style, 
all the current news and gossip from 
Washington-all that's of interest to 
women, at any rate. 
In This Issue 
e You've got to count the pennies 
in the restaurant .business, Lema 
Weaver, '28, says, and she's in a posi-
tion to know. 
e Making your money last . .. it's 
the hardest job anybody ever tackled. 
Do you want a few pointers from an 
expert? Miss Mary Rokahr, home 
management economist of the United 
States Department of Agriculture 
will show you the ropes. 
e Watch the Union, if you want 
ideas on how to dress up your din-
ner. Or better yet read Orrine Con-
ard's story telling what she's picked 
up while working over there. 
e Sally tells you what to do in this 
awful between-times for clothes. 
Belts and gloves and hats and shoes 
to fill in the gaps from winter to 
summer, all of them with just that 
right amount of dash-see Sally about 
'em. 
has done research work on self-select-
ed diets with children. At Christmas 
the division sponsored a party given 
by the nursery school children for 
their own parents. The children dec-
orated the Christmas tree themselves 
at a Home Economics convocation to 
exhibit the children's activities. 
ANSWER TO FATE 
A pound of flesh, 0 Shylock? 
For only a borrowed vision, only 
a wisp of dream?-
I shall not yield wild bursts of 
sorrow-! deem 
It foolish not to smile and long 
forget to sleep. 
Speak? No. That I cannot and I'm 
much to weary to weep. 
Only a sigh, a surge, then deadness 
- deep, eternal. 
A pound of flesh, 0 Shylock? 
This pain will die. Already it lies 
silent 
In time t 'will sleep itself away-
content. 
And I'll be blind in that far-off 
tomorrow 
Yet I shall know my loss, recall 
my sorrow 
Of only a borrowed vision, only a 
dream of mine. 
By Catherine W. Birmingham. 
Art Auditions 
I T'S designed to take care of this 
complaint that Iowa Staters don't 
get enough cultural background in 
their technical college career- is this 
course in Art Appreciation. 
To test the course, a series of art 
auditions are being given every 
Thursday evening in Mackay Audit-
orium this year. 
Auditions remaining this quarter in-
clude some of special interest to all 
Home Economics students. Professor 
Mabel Fisher, will discuss art in the 
metals, and Mrs. Zenobia Ness and 
P rofessor Joanne Hansen will discuss 
painting. Next quarter Miss Edna 
O'Bryan will give a talk on art in Tex-
tiles. 
The complete program for the rest 
of the quarter is: 
Feb. 7-Nature in Garden Art-
Prof. P. H. Elwood. 
Feb. 14-Metals-Professor M a b e 1 
Fisher. 
Feb. 21-Early Italian Paintings-
Professor Joanne M. Hansen 
Feb. 28-Michael Angelo and Leon-
ardo da Vinci-Professor 
Joanne M. Hansen. 
Mar. 7- Later American Painting-
Mrs-, Zenobia Ness. 
Mar. 12-Sectional-Modern and Con-
temporary Painting-Prof. 
S. D. Phillips. 
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The Copeland Bill's 
Answer to Consumer Protection 
T HE latest variation of the Tugwell bill is out. Senator Copeland rigged 
it up in fancy dress and took it to 
the Senate on Jan. 4. 
To straighten out this complicated ar-
ray of proposed food and drug legis-
lation- the first bill bearing Tugwell's 
name was dropped as being a bit too 
tough a dose for business to take in one 
mouthful. It was revised and under 
Copeland's name and the number S-2800 
was sent out again. There was still 
plenty of clamor about S-2800, so the 
Jan. 4 edition, which for purposes of 
identification may as well be called S-5, 
has been drafted and launched. 
The last revision was not a drastic 
one, S- 5 and S-2800, both Copeland's, 
are quite similar, but as yet S-5 has not 
been officially approved by the Food and 
Drug Administration as yet. 
But one should go back to the begin-
nings of all this legislation- the why's 
and wherefor's of more food and drug 
legislation at all. 
The original Food and Drugs Act was 
the contribution to the nation's health 
standards as a result of 10 year's work 
on the part of Dr. H. W. Wiley. This 
law met the needs of the country 27 
years ago and for several years after. 
With the coming of the radio and high-
pressure salesmanship over the air, 
conditions have changed. A new law 
was needed to protect the consumer. 
New Legislation hopes to cover all the 
loop holes of the Act of 1906 brought 
about by the change of living condi-
tions. Modern commercial practices 
which Dr. Wiley could not have anti-
cipated, call for new methods of control. 
The aim of the new bill is to pro-
tect public health and to prevent de-
ception of consumers. 
T.wenty-seven years ago cosmetics 
WeJ."e comparatively unimportant; today 
the- sale of cosmetics affects millions 
of consumers. 
The Copeland Legislation will try 
to bring cosmetics and curative de-
vices of every description-from hair 
dyes to orthopedic shoes-under gov-
ernment control. It prohibits all false 
and misleading advertising of foods, 
drugs and cosmetics. 
Present-day conditions in the food in-
by St:aH Writ:er 
dustries have changed in rather aston-
ishing ways since the original statute in 
1906 was enacted. The intervening 27 
years have witnessed a gradual trans-
fer of our national food and manufac-
turing operations from the kitchen to 
the factory. Products once prepared 
(Turn to page 15) 
••• 
• Editorial • •• • 
THE consumer-producer battle is on! The nation has suddenly become conscious of the consumer and it looks 
as if he will get his break at last. How much of a break it will be remains 
to be seen. 
The first Tugwell bill, a stringent measure which efficiently clipped the 
wings of all who for personal gain would fly in the face of the consumer's 
interest, staggered business men everywhere. Protests that it would cramp 
business, kill initiative and do all sorts of horrible things to mankind in gen-
eral, splattered the sheets of newspapers and periodicals. The great weight 
of opposition killed the bill. 
Chief objections of producers were that the bill was too hard on adver-
tising; that publishing the formulae of proprietary medicines and foods would 
be giving precious secrets away to competitors; that quality grading of food 
would be expensive, impossible to administer fairly and would cramp busi-
ness; and that the bill put too much authority into the hands of a few. 
Many honest and straight-thinking men backed them in their last ob-
jection. To give the Secretary of Agriculture and his assistants full authority 
to add whatever new regulations he wished as time went on, was too much 
for men of a nation accustomed to an elaborate system of checks and balances 
to swallow whole. Why, it virtually delegated to one man the power to make 
laws, they said, and they just couldn't like the idea. 
So the second bill introduced by Copeland dropped the idea of giving 
any such authority to the Secretary of Agriculture, and created committees 
on public health and food standards appointed by the President as a substi-
tute means of keeping the legislation up to date. 
The Copeland bills also forgot about quality grading- but the economists 
didn't. This seems the logical place to include such legislation. The NRA 
canning code authorities had only minor success in trying to push through 
quality grading, though the recent agreement of chain stores to use A, B, C 
labels on their goods is a victory for them. The system of descriptive labeling 
so highly favored by the National Canners' Association could easily be put 
' into effect under the provisions of S-5. But members of the Food and Drug 
Administration have effectively proved that it would involve a system so 
complicated that no housewife could possibly benefit by the labels. Experi-
(Turn to page 14) 
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India Serves Her Food 
From Shiny Brass Vessels 
A LWAYS smiling, Ruth Dudgeon's face lit up with amusement as 
she recalled her life in India. 
Ruth's father was a professor in one 
of the universities, so she spent a great 
part of her time in ~ndia . until she 
moved to Ames. She 1s takmg Land-
scape Architecture here. 
"You'll have to stop me when you've 
had enough," she told me, "for I could 
talk on forever about India." 
To begin with Ruth described some 
of the Indian foods and customs. The 
mainstay in the every day food line is 
plain boiled rice with which they serve 
a thin, soupy sauce like thick pea soup. 
The sauce commonly known as dol, 
is made of split peas and is flav~red 
with salt and tumeric and also omons 
fried until they are almost burned. It 
is bright orange in color, and is plenty 
"nippy." Ruth says most of the food 
in India is highly spiced. 
Sometimes as a change from this 
standby, they serve a vegetable stew 
of cauliflower and potatoes flavored 
with the tops of wild carrots. This is 
cooked in clarified butter-they use 
clarified butter extensively in their 
cooking-so it is all very greasy. They 
eat this stew with their unleavened 
bread similar to the bread of the Bible. 
The unleavened bread or chupatti as it 
is called in India, is their staff of life 
and is universally eaten at every meal. 
To dress up their dishes a bit for 
festive occasions (and Ruth says they 
do love their parties) , they fry the 
chupatti or bread in deep fat. She 
claims that these are perfectly de-
licious. Then to vary their rice dish, 
they add saffron, blanched almonds, 
raisins, and fried onions to the rice-
and, presto, it's an entirely different 
dish. 
CURRY is also one of the mainstays 
of any fancy occasion. It usually is 
made of some kind of meat-mutton 
or chicken makes the nicest curry-
plenty of clarified butter, potatoes and 
other vegetables, and, of course, lots of 
spices, including a generous measure 
of red pepper. At this, Ruth recalled 
how she once stood awe-stricken while 
one of their Mohammedan cooks dem-
enstrated his ability to eat several red 
peppers without batting an eye. 
The people in India have a decided 
sweet tooth-they are very fond of ex-
tremely rich sweets. One sweet is 
made of milk boiled down until it is 
thick and mixed with honey or syrup 
and nuts. Little cakes made of sour 
milk and lemon, and lots of caroway 
by Julia Barl:leU 
seeds make their debut at most festive 
occasions. Another especially delicious 
sweet is made of a thin batter of white 
flour and milk. It is put into a bag 
with a hole in the bottom from which 
the batter is squeezed into hot grease 
and baked brown. They are then 
dropped into a thick, rich syrup and 
the holes are filled. And Ruth assures 
one that these are perfectly delicious. 
In fact, she said, "I could eat a dozen 
of them right now." 
She thought we would be in-
terested in knowing how they brew 
their tea-and it is a strong brew, at 
that. They put a lot of tea in cold 
water, mix it with milk and sugar and 
boil for half an hour. 
The fruit and peanuts of which they 
also eat a large amount, are served in 
baskets made of fig leaves pinned to-
gether with slivers of bamboo. At the 
feasts everyone sits on the floor of the 
hut in a circle around a table cloth. 
Banana leaves serve as plates, but 
foods with thin sauces are served in 
red unglazed earthenware dishes which 
are used but once. 
The Indian people live in villages 
for protection against evil spirits. The 
houses are nothing more than small 
mud huts, about 15 feet square and 
having no windows. The floor is of 
hard dirt, and the walls are plastered 
frequently with a mixture of manure 
and water-as the cow is sacred in 
India, they believe that this purifies 
their houses. The outside of the huts 
is given a coat of whitewash. 
The hut is not merely an abode for 
man, but for beast as well. One fam-
ily lives in a hut and it includes the 
people, the chickens, the dogs, cats 
and any other animals which might be 
included in the household. 
Ruth says the Indian women keep 
their brass utensils-and they are nice 
ones- bright and shiny. They use 
twists of grass and mud for polishing. 
Each village has its own special 
color and costume to wear. The 
clothes are always drab as they don't 
use soap in laundering them. The 
women's garments are a single piece 
of cloth about a yard wide and five 
or six yards long. This is gracefully 
draped from head to heel. The boys 
under eight years of age wear no 
clothes, but usually a bracelet or some 
charm around their stomachs. Little 
girls are put into clothes such as their 
mothers wear at about five years of 
age. The poor men wear loin clothes 
that drape around their legs. Their 
dress-up garb is a shirt of organdy or 
voile. 
I N the cities the colors are much brighter than those found in the vil-
lages. When there is a celebration-
and they have holidays almost beyond 
number-the women wear crepe de 
chines, georgettes, and expensive 
jewels. Ruth says the women in India 
are often murdered for their jewelry 
which is almost always of silver. The 
men's garb is characterized by silk 
turbans and bright colors. 
An interesting thing about the col-
leges in India is that they are very 
strict about cuts. That probably 
wouldn't suit us so well, but in India 
the many holidays necessitate holding 
school a month longer than we do here 
anyway. Ruth said if attendance were 
not strictly required, the students 
would never get anything done be-
cause of the many holidays. 
For cleaning furniture, wash wood 
with chamois skin wrung out of clear 
water. Apply sweet oil and polish 
well. Use carbon-tetra-chloride for 
removing grease spots on the uphol-
tery. It is not explosive. 
SLEEPING IN A SORORITY 
DORMITORY 
Bang! a door. 
Keep back those words, for who can 
tell, 
Tomorrow night that one might well 
..... ... be ~ou. ' 
Whispers! two pals. 
There was a rule, "No Talking in 
the Dorm." 
The proper thing to do is just to 
scorn 
. . . .. . .. a rule. 
Tick! a clock. 
How sweet is sleep, once broken, yet 
resumed 
Without a thought that once your 
ear was tuned 
. . . . . . . . to an alarm. 
- Karlyne Anspach. 
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Running a Restaurant: 
A Tough Spot: That:' s Fun 
I MANAGE a restaurant. I think it it is one of the most interesting 
and profitable careers that is open 
to women today. 
I would, however, like to dissipate 
the idea that so many people have-
namely, "that anyone can manage a 
restaurant." In addition to the fact 
that fifty percent fail in this business, 
here are some of the other reasons 
why it is not a "snap" job and no one 
should choose it lightly as a life work. 
If you take in $100 a day in your 
restautant not more than $50 can be 
spent for food; and just start trying 
to buy food with that amount for sev-
eral hundred hungry folks if you th ink 
it's a snap. Potatoes may sound like 
a bargain at $2 per hundred pounds 
but wait until you discover that 20 
pounds-and sometimes more-go into 
the garbage can in the form of peel-
ings. 
The veal legs that cost only 16 cents 
a pound soon show that for every 
20 pounds purchased about 8 pounds 
are bone and waste. And when the 12 
remaining pounds are roasted they 
shrink to 8. Now-and I won't even 
ask you to count in the loss from the 
"leftover" part!-figure up your cost 
per final pound. 
A prime rib of beef weighs 25 pounds. 
Before cooking, about 6 pounds of 
short ribs, valued at about half as 
much per pound, must be removed 
for other uses. This leaves th e stand-
ing rib roast weighing 19 pounds. After 
cooking, the roast weighs about 13 to 
15 pounds, of which much is rib and 
back bones. Of the possible 8 pounds 
left, about twenty-five to twenty por-
tions can be served. This shows that 
the original price per pound has been 
trebled, and yet when you set your 
price at a minimum that hardly covers 
cost, some of your customers are sure 
by _Lema Weaver 
to protest that they do not "want to 
buy the whole cow." 
Now for the rest of your $100 in-
come! Only $25 can be paid to the 
cooks, bakers, dishwashers, waitresses, 
bus boys and other employees who 
prepare and serve the food. You must 
include yourself too-unless you are a 
philanthropist and wish to donate your 
12 to 18 hours a day services. 
Another subtraction from the total 
income must be made for rent: about 
$10 dollars a day if you are lucky and 
have signed a long lease! 
Each day that you serve, your dishes, 
equipment and linens are being broken 
or are wearing ou t. You have sales 
and other taxes to pay; also insurance. 
If you want to increase your business 
you will have to advertise. Now do a 
little mental arithmetic and see how 
much profit is left. 
Now I'll bet someone's smiling. Why 
does anyone stay in such a " tough" 
spot? Lots of reasons- here are some 
of them. 
FIRST, as I mentioned before, it pays 
well and second, the field is not as 
crowded as many others. 
Third, some of the nicest, most in-
teresting people in the world are 
engaged in restaurant work. This is 
especially true since the depression 
when a great many refined, educated 
people were forced to obtain work in 
restaurants and are remaining there be-
cause they like it. And I didn't mean 
in the managerial field, either. I am 
thinking of a nurse who, after being 
out of work for almost a year, became 
a salad girl! Her displays are works 
of art, she thoroughly enjoys the work, 
and has no intention of ever going 
back to nursing. 
An attractive young fellow who is 
getting his masters degree in commerce 
3 
e The m em bers of Mortar Board 
wrote to Lema Weaver and asked her 
to tell about her job for the Iowa 
Homemaker. Lema Weaver gradu-
ated from the Home Economics Divi-
sion in 1928. For a tim e after her 
graduation she worked in the cafeteria 
of Sears Roebuck and Company in 
Chicago. In '31 she became manager 
of the Larson Y. M. C. A . Cafeteria in 
Chicago. The Larson Y. M. C. A . is 
one of the newest and loveliest of 
these in Chicago. It is of this job that 
she w rites in her story. 
and economics, is washing dishes. 
A middle aged woman who was in 
charge of a wardrobe department in 
a large theater for a number of years 
is peeling potatoes, but she doesn't 
stop at peeling. She weighs the peel-
ing to find how much is wasted in that 
way; she examines the potatoes care-
fully to see that they are suitable for 
mashing-some have starch cores that 
no matter how long they are cooked, 
cause lumps in the finished products. 
Another young man who is jerking 
sodas has marked artistic talent for 
which he finds outlet by helping to 
trim the restaurant show windows. 
This brings me to the fourth and 
best reason for liking restaurant work 
- because it is so broad in scope. It 
allows room for artistic talent, execu-
tive ability, psychological observation, 
salesmanship and advertising, account-
ing and many others. 
Returning again to show windows. 
This is a field in itself, yet only the 
larger concerns can afford to keep such 
an artist on the staff, so the manager, 
with such amateur talent as he or she 
can recruit from the ranks, must fill 
the breach. But if you like it as I do, 
the extra work is nothing and only 
makes the business more fascinating. 
I generally plan on seasonal monthly 
changes in our windows, although 
sometimes they are decorated oftener. 
Of course food, which is the keynote of 
every restaurant display, is very neces-
sary, for after all, show windows 
should arouse a desire to enter and 
buy, yet nothing is so undesirable as 
a bit of shriveled food that shrieks 
"I'm left from yesterday." 
Also for the manager who has a de-
sire to be different, menus, waitress 
uniforms, and atmospheric decoration 
are good channels for experimentation. 
And as for psychological observation, 
perhaps in no other field is there so 
much chance and necessity for ob-
serving and studying humans. It is 
said that to write about people you 
must be interested and "properly 
curious" about them. But to feed your 
fellow men and women you must know 
them from their most primitive in-
stincts to their most civilized subtleties. 
Not that it is hard to learn about 
(Turn to page 16) 
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Roast: by Any Name 
Would Smack as 
MEET SIR LOIN 
SIRLOIN steak was nothing but a slab of meat until an English 
king dubbed it Knight Sir Loin! 
The legend goes that the king went 
on a hunting trip in Epping Forest, as 
was his custom. He returned very 
late for dinner, literally starved. When 
he entered the dining room and saw 
on the table a hug~ loin of beef, 
steaming hot, he was so delighted that 
he exclaimed in the King's English, 
"By George, it shall have a title!" He 
drew his sword, raised it above the 
meat, and cried with mock dignity, 
"Loin, we dub thee knight-henceforth 
be Sir Loin." And ever since it has 
been sirloin. 
Then there's the porterhouse steak 
which is of American derivation. The 
story is told that in New York City a 
hundred years ago a Martin Morrison 
was a proprietor of a porter and ale 
house and had a good business. One 
day his crowd was so large and the 
demand for steaks so insistent that he 
found he was running out of meat. He 
took a sirloin roast, and sawing thru 
bone and meat, produced a steak. His 
patrons liked it, and called it porter-
house because it was served at his 
porter and ale house. 
There is something in a name after 
all. Some names give the key to the in-
gredients in the dish such as the 
French phrase au gratin meaning "with 
cheese." Au jus means "with gravy," 
as a "meat au jus" is meat served in 
its own gravy. 
One may become more subtle in 
naming a food leaving the guest to 
draw upon his imagination. The Eng-
lish have named boiled beef and cab-
bage "bubble and squeak." It came 
from the process of cooking: It bub-
bled when boiled and squeaked when 
fried, hence the name. 
It is interesting to learn how some 
THE IOWA HOMEMAKER 
Good 
by Therese Warburt:on 
of the common foods were named. 
Beef steak, for example, was originated 
in a practical manner. The beef was 
hung on a stake or peg before an open 
fire and has been called beef steak 
ever since. 
Jiggs, in "Bringing Up Father," dotes 
on comed beef but he is not the origi-
nal doter. It is an old English dish and 
its name derivation is curious to say 
the least. The word "corned" refers 
to a method of salting as dry corns of 
salt (coarse salt) were used to pre-
serve it. The old English word "corn" 
meant "grain," thus one spoke of a corn 
of salt as a grain of salt is spoken of 
today. 
Perhaps meat stew doesn't attract 
PORTER (AND ALE) HOUSE 
the attention of everyone. It will be 
changed to ragout or beef or Hun-
garian goulash then. Doesn't it sound 
more enticing? It is meat stew just 
the same. Then take the stew and 
put a hat on it and there is a meat pie, 
which will never be recognized as a 
meat stew. 
Seniors in home management houses, 
ambitious to add some zest to the 
position of chief cook, can take a com-
mon dish, add a little different flavor-
ing, call it a new name and have 
something new. A name, fanciful, and 
appealing to the imagination, attached 
to a menu is like a new song hit. 
Everybody picks it up. Thus names 
for foods are derived in a very frivo-
lous fashion in some instances, but are 
none the less important. 
Rolls designated on the menu as 
Parkerhouse rolls give the menu an 
atmosphere of festivity. The name 
Parkerhouse comes from the famous 
old hotel, the Parker House in Boston. 
Southerners have originated many 
types of foods and a popular one is 
cornbread, called the Johnny cake. It 
was the food taken on long journeys 
by the early settlers and was called 
"Journey cake." Since then it has been 
changed to the name known today, 
Johnny cake. Another cornbread is 
the hoe cake so named because it was 
originally baked by the plantation 
mammy on the broad blade of the cot-
ton hoe on hot embers. 
How about some hot Johnny cake 
right now? Out of the February snow-
drift and in beside the fire-names or 
no names-cold days bring appetites. 
George Sokolsky, 
of East: and West: 
GEORGE E. SOKOLSKY, keen newspaper correspondent in the 
Far East, whose articles appear in 
"New York Times," "Philadelphia 
Ledger," "Evening Post," and such pa-
pers is coming to Iowa State on the 
Star Series of Lectures March 6. Mr. 
Sokolsky is a powerful writer and also 
a brilliant speaker. Years in the heart 
of the conflict over the possession of 
Manchuria by Russia, Japan and China 
give him a fine background for his dis-
cus~ion of this problem. 
Speaking of his interracial marriage, 
Mr. Sokolsky says: 
"'So we married. She, Chinese, 
Christian, British; I, Polish, Jewish, 
American. 
"Ten years have now passed, and we 
have both reached the same conclu-
sion. That marriage is essentially a 
matter of readjustment-the more sen-
sitive the individuals, the more deli-
cate the readjustments. 
"Marriage involves not races and. na-
tion:tlities, but individuals-two indi-
viduals, no more than two. Even if 
they are of the same stock, the same 
heredity, the same education, success 
or failure depends upon adaptability. 
The inflexible man, and the shrew1sh 
woman are never a happy pair. 
"Mixed marriages should not be 
entered into by individuals who are not 
certain that they have transcended ra-
cial, national, and religious affiliations. 
"The only broad general conclusion 
that can be reached with regard to 
mixed marriages is that environmental 
differences make adjustments more 
difficult than in the ordinary marriage 
of like and like. Failure comes IDOl",' 
often from deceit and ignorance than 
from any inability of races 1;o blend. 
"Among western peoples, friendship 
may be quite casual, carrying with it 
none of the rights and claims which 
characterize it in China . . . Here, 
friendship often implies neither respon-
sibilities nor obligations, but only gre-
gariousness. 
"In the arts, each man is an individ-
ual. He must be himself. Nothing can 
thw<Jrt him but lack of ability. 
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Sally Says, It:' s ... 
Glitter, Glitter Little Gown 
W E'RE still on the gold standard 
-shopping-ly speaking. A shop-
ping tour this month is a cruise 
along the gold coast-belts, buckles, 
collars, and bags-all are agleam with 
yellow metal. Belts for daytime are 
made in wire mesh or in striking big 
links. For formal wear, a sequined 
girdle is the thing, and if you want 
more glitter still, you'll go for lame 
or gold threaded blouses. They'll ade-
quately support your formal to the 
end of its hard winter. 
Complimentary to these accessories 
are the new earrings-real Roman-
like ornaments that turn you into a 
gypsy, even though you are afraid to 
pierce your ears. The first ones were 
broad, plain bands of gold or silver, 
brown or blue, but variations are ap-
pearing. One college woman has 
selected for formal wear slender loops 
of white gold set with brilliants, while 
sophisticated ladies prefer long clips 
that cover the ear. Dare you wear 
them? 
Silver is no small change, however. 
Silver is as important in the fashion 
world as England has made it in the 
mint. Used now in smaller quantities 
than earlier in the year, it adds a light 
touch to late-winter clothes. Silver 
girds the clingy gray daytime dresses-
TRY A GILDED CHAIN 
watch the knits-and forms important 
buckles on the mist-toned wool boucles. 
It drips from the new sea blues- the 
shops have as many blues as the sea 
itself, so that whatever blue you buy, 
that one will be your own. Even shoe 
blues, say those who have seen the 
latest footwear, are changing, taking 
on purply or deep green hues. 
The new dresses have soft, feminine 
lines that you cannot resist. The de-
signers this year did not dogmatically 
say, "Frills," but they did give their 
If You Add Met:al 
clients tiny, rhythmic, subtle lines, and 
long, lightly flowing ones cut in hap-
pily wearable materials. Therein is 
the beauty of the spring frocks-they 
look comfortable, trim, and untrouble-
"-FUZZ ON YOUR FINGERS" 
some to their wearers. These are quali-
ties which any dress in any year should 
have, but in few seasons have frocks 
so universally achieved them. The re-
vived femininity has all its old grace, 
but has left fragility behind. 
THE starred suits are those with 
short jackets, made of soft, light-
weight materials-jersey-like fabrics 
have ·honorable mention-and have 
small structural details. Tucks, pleats, 
and simple, distinctive lapels. Skirts are 
still slim, and if you do not yet own 
a slit one, now is your chance. 
Tempting as they are, though, spring 
things do not completely dominate the 
ports in your shopping tour. In the 
front of every store is a counter full 
of wooly things reminding you that 
there are days to come when fuzz 
about your fingers will feel good. Sally 
recommends the warmth of saucy blue 
and red knitted gloves and socks to 
match. If you don't skate, you may 
want bedsocks; they are certified in-
surance against cold toes. 
Again you may buy the coziness of 
twin sweater outfits, but you will see 
the twins in a new guise-spring colors, 
flower colors, reflecting the tints of 
the Valentine, tulips, forget-me-nots, 
and daffodils. Another popular sports 
garment is the silk shirt, carefully 
tailored, like a man's, but rendered 
dignified and versatile by the bright 
or pastel crepe of which it is made. 
5 
If you would open your coat on a more 
formal top, stitch up a printed satin 
blouse, top off with a twinkling straw 
hat, and you're in style until the Eas-
ter Parade. 
That brings us to hats. You will 
not have to hunt far for the new browns 
and blacks; their cellophane crinkles 
gleam from every show window. Some 
indicate the continued popularity of 
Tyrol peaks and brims; some are casual 
Russian toques, and bonnet shapes are 
on the way. Then for the lady who 
prefers a one-fabric costume, there are 
pebbly, flat, and matelasse crepes. 
And now a word about beginning to 
shop early. Buying a wardrobe or 
even one costume in a day is never 
easy, and seldom advisable. Neverthe-
less it cannot always be avoided; but 
it can be met with preparation, that is 
window shopping. 
One of the most satisfactory ways to 
(Turn to page 15) 
ALL TUCKED AND STITCHED 
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Spotlight 
Over 
Washington 
By Alberta Hoppe 
Columnist's note: The Homemaker 
has sent me, a reporter, to the top 
of Washington Monument from 
which point of vantage, I train my 
spotlight on the city below and 
country roundabout, picking out the 
bits of Washington news of special 
interest to Home Economics. 
I NSTINCT or intelligence, no 
one knows, but men more near-
ly get their food requirements 
than do women. The Bureau of 
Home Economics reports from ob-
servation of 800 men and 900 
women at a state agricultural col-
lege, that 21:~ of the men drank 1/2 
pint of milk daily, whereas only 
1j5 of the women did. Both sh_ow 
an iron deficiency, the men bemg 
23 percent below standard, and 
the women, 43 percent. Incident-
ally the stronger sex had a weak-
ness for meat, mashed potatoes 
and apple pie. 
* * * 
A woman prominent in the 
front lines today is the spiritual 
mother of big and little children 
with hungry stomachs and hun-
gry hearts-Katharine F. Len-
root Chief of the Children's Bu-
rea~. She herself has a child-
like voice, but she is quiet and 
not fluttery. She has an appre-
ciative sense of humor and her 
laughter comes from deep with-
in. Her gray-blue eyes look out 
from a round, friendly face with 
sympathetic understanding, and 
her advice embodies common 
sense. 
* * * 
Changed times have changed 
the method of securing a home-
stead. Instead of rattling over 
the prairie in a covered wagon, 
fighting the Indian, and finally 
staking out a claim on some dis-
tant spot and settling, home-
steaders today buy their place on 
a 30-year basis. They must pay 
$50.59 per $1000 each year, this 
is paid in monthly installments 
with 3% interest. When % of 
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the price has been accounted for, 
the homesteader gets the title 
for his acreage, the Federal Sub-
sistence Homesteads Corporation 
taking a mortgage on the remain-
ing quarter. 
Secretary Ickes believes that 
this will place home ownership 
within the reach of the low in-
come group--those earning $600 
to $1200. 
* * 
An attempt was made recently 
to give both the silk worm and 
the silk consumer a square deal. 
It was recommended that each 
member of the silk and rayon in-
dustry mark clearly upon each 
piece of fabric to be sold, whether 
it is silk, rayon, silk and rayon, 
or other combinations of textile 
fibres; and if it is silk, whether 
it is pure dye or weighted. This 
marking was to be placed at the 
end of each piece of material and 
on each wrapper and invoice for 
the merchandise. These provi-
sions, however, were not accept-
ed, and similar standards are to 
be submitted for approval 
through the American Standards 
Association, the Bureau of Stand-
ards, or any other body which 
will in this specific case guarantee 
both consumer and governmental 
representation. 
* * * 
New York housewives get 
their daily food prices and bar-
gains hot from the market, thanks 
to the Municipal Department of 
markets. At two o'clock in the 
morning, market reporters go to 
all the wholesale fruit and vege-
table markets, check over the 
supplies, see what the demand is, 
what condition and quality the 
various commodities are in, and 
record the price. At six o'clock 
they telephone in their reports to 
the Consumer's Service Division. 
Bulletins come in from the fresh 
water and sea food markets; re-
ports are made on meats, dairy 
products, poultry and eggs, and 
the staff puts the highspots on the 
news. At 8:25 a. m. Mrs. Fran-
ces Foley Cannon, Deputy Com-
missioner of New York City's 
Department of Markets, goes on 
the air for five minutes to give her 
tips to New York housewives. 
Musical Moods-His Specialty 
THE thrill of noble and lovely 
music, captured by skilled musi-
cians and a dynamic leader, may be 
yours. The Minneapolis Symphony 
Orchestra, one of the greatest orches-
tras of the world, will be brought to 
you on January 23. 
Perhaps this is your first chance to 
see a large group, 85 to be exact, of 
musicians, with a keen touch for in-
struments that catch every mood, and 
to hear them putting their very hearts 
into each haunting strain of some old 
Beethoven or Wagner masterpiece. 
"Music hath charms"- great audi-
ences in the largest cities in the United 
States have sat enthralled at the music 
of the Minneapolis Symphony Orches-
tra. 
Its conductor Eugene Ormandy, is a 
striking personality. Newspaper re-
ports name him "a conductor of real 
distinction, making motion most im-
portant and contagious. The adjust-
ment and emphasis of accent to pro-
duce the primitive appeal of this work 
mark his interpretations as superb." 
He injects the scores with life, ani-
mation and acute awareness of musical 
emotion. 
Another mark of his genius is his 
by Hazel Moore 
EUGENE ORMANDY 
ability to conduct a full program with-
out benefit of score or music stand. It 
is truly a great feat of memory. 
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The Union Offers 
Party Clothes for Plain Foods 
ADD a dash of differentness! Don't be the housewife who just cooks 
the same old thing in the same 
old way, day in and day out. Cease 
to wonder why your children like to 
dine at the neighbors and why your 
husband prefers a restaurant or cafe-
teria to your own dinner table. Take 
a tip from said public dining room. 
Memorial Union kitchens and dining 
rooms are like pages in a story book to 
those who are interested in the tricks 
of the trade which may be used in the 
private home as well. 
These are suggestions from the Union 
for your first course or cocktail which 
will add variety in an attractive way. 
When serving tomato juice hot as a 
cocktail let two or three olives float as 
a garnish. Add spices to cider and 
serve as a first course. Pour grape 
juice and ginger ale combines over 
white grapes or ginger ale with a dip-
per of any flavor ice for cocktails. 
Cranberry juice will make a nice 
cocktail and may be prepared by cook-
ing 1 quart of berries in the same 
amount of water until they burst. Cool 
and strain them through a cheese cloth. 
Add % cup of sugar and bring to a 
boil. This may be served iced by it-
self or with 1 part of ginger ale to 3 
parts cranberry juice. 
Fruit soup for a cocktail may be 
made from mixed fruit thickened 
slightly with tapioca and served hot. 
by Orrine Conard 
color and flavor. Serve almonds with 
brussel sprouts or cauliflower. 
Add cheese or pimento to creamed 
peas or other vegetables used in patty 
shells. Cream carrots and mushrooms 
together. Vary "dear old mashed po-
tatoes" by shaping them volcano style, 
top with cheese and let it melt in the 
oven before serving. Serve Spanish 
rice with a cream sauce. Use Hollan-
daise sauce on cauliflower or brocolle. 
Dip the ends of celery into red paprika 
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of rye bread and butter with chopped 
watercress is good for serving with 
soup. Other tea sandwiches may be 
decorated with a cake decorator. Some 
may be cut in cubes spread with cheese 
and rolled in nuts. Others may be cut 
in long strips and spread with jelly 
and cheese. 
Salads offer such a wide range for our 
talents that we sometimes wonder if 
there is any limit in the combinations 
we make. Stuff prunes with cottage 
cheese, stuff dates with nuts and place 
on a slice of pineapple, or stuff canned 
figs with cottage cheese and place on a 
curly lettuce leaf. Use a cranberry 
ring with lime ice in the center for a 
salad. Vary this by placing a Waldorf 
salad mixture in the heart of the cran-
berry ring. A tomato gelatin ring with 
If you have some left-over mints, 
grind them and sprinkle on the top of 
a fruit cocktail such as grapefruit or 
orange. An ice sprinkled with colored 
candies is very attractive on a fruit 
cocktail. 
A DINNER PLATE NEEDS ACCESSORIES 
TOMATO bisque is clear tomato juice, served hot, and topped with 
parsley on a teaspoonful of whipped 
cream. It is served as a first course. 
For variation sprinkle rice crispies on 
top instead of the parsley. 
To be a bit different sometimes use 
potato chips with the cocktail instead 
of wafers. Edge the chip with a cheese 
decoration squeezed from a pastry 
molder. 
But that's all fancy stuff. What 
about the good old potatoes and gravy 
main course that we can't get along 
without. Vegetables for instance pre-
sent a problem in variety for many of 
us. Try putting grated cheese on 
cauliflower, for color and flavor, just 
before serving. Occasionally and just 
for a change add celery · to carrots, 
peas or beans. Whole kernel corn may 
have bits of red pimento added for 
when serving it alone as a fresh appe-
tizer. 
The meat dish is another which needs 
an occasional new frock. Serve baked 
heart with creamed mushroom sauce. 
Fry rings of pineapple and serve with 
them. Freeze cider to a mush and 
serve with a turkey dinner. Split pork 
chops, insert dressing and bake. 
Roll meat in any thin biscuit dough, 
bake and serve with a creamed vege-
table. Put giblet gravy over slices of 
chicken loaf. Cook veal or chicken 
timbals in rings and serve with mush-
room gravy. Serve Hollandaise sauce 
with hot fish. 
Aside from the variety of creamed 
soups we usually find, try a combina-
tion of celery and mushroom. Sprinkle 
paprika and crackers to be served witll 
tomato soup. 
Sandwiches always offer opportunity 
for variety. For a tea sandwich, 
spread the open face with cream cheese 
and lay a pecan on top. A sandwich 
a cheese center; a spoon of Waldorf 
salad on sliced oranges; a combination 
of cabbage, oranges, raisins and dress-
ing; perfection salad ring with cottage 
cheese; or cottage cheese in a ring for-
mation with shredded lettuce in the 
center topped with mayonnaise and 
about 4 pieces of strawberry are all 
examples of something simple but ex-
citingly new. 
Here is a gingersnap pie crust recipe. 
Graham cracker pie crust has been 
having its day, but gingersnap pie 
crust is brand new. 
1 'h c. gingersnaps (crumbs) '\4 c. powdered sugar 'h c. butter 
Mix the crumbs of the gingersnaps 
with the butter and the sugar. Pat 
firmly into ::1 pie pan. Place the pie 
pan in a refrigerator or a cold place. 
Allow to stand for several hours. Fill 
with a filling; chill. This pie crust goes 
especially well with pumpkin pie. 
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Alumnae Echoes • • • 
. . . news bii:s from t:he front: lines 
Edited by Ruth May Green and Harriett Everets 
J OSEPHINE SIMPSON, '31, is nutri-tionist for Dawes County, Nebr., 
headquarters at Chadron, Nebr. 
* * * 
Virginia Garberson, H. Ec. '34, has 
been appointed to succeed Miss Guthrie 
on the Chicago Tribune. Since her 
graduation last June, Miss Garberson 
VIRGINIA GARBERSON 
has been with the national livestock 
and meat packing board in Chicago un-
til Jan. 1, when she joined the staff of 
the Meunch Advertising Company in 
Chicago. 
* * * 
Jean Guthrie, H. Ec. '31, is the new 
associate editor of Better Homes and 
Gardens, for the Meredith Publishing 
Company in Des Moines. For the past 
two years, Miss Guthrie has been in 
charge of the women's page of the Chi-
cago Tribune, writing under the pen 
name of Mary Meade. 
* * * 
Gertrude Hendriks, H. Ec. '34, who 
graduated at the close of the fall quar-
ter, will fill the vacancy left by Miss 
Garberson at the Meunch Advertising 
Company. This concern represents 
food companies in radio programs over 
station WGN. Miss Hendriks job will 
be to write continuities for the com-
pany. 
* * * 
Miss Mae Anderson, Waterloo, for 
four years home demonstration agent 
in Black Hawk county will assume her 
duties as nutrition specialist in the ex-
tension service here. Miss Anderson 
graduated from here in '30. 
She will assist with the state can-
ning of beef this winter and will help 
with the 4-H club work this spring. 
* * * 
Margaret Everett, '33, is teaching in 
the Guttenberg high school. 
* * * 
Bertha Lyon Baldock, '32, is living 
at 5132 Burns, Detroit, Mich. 
Ann Wester, '33, will begin work 
March 1st, as a member of the staff of 
the Fifth Avenue Hospital, New York 
City. 
* * * 
Elizabeth Oldham, '25, was married 
in September to Dr. Ernest V. Abbott, 
and is living in Houma, La., where 
her husband is associate pathologist in 
the sugar cane investigation for the 
United States department of agricul-
ture at Houma. 
* * * 
Frances Kelly, '27, M. S. '30, was 
married Dec. 31, to Proctor Gull, '33, 
graduate student in Farm Crops and 
Soils. Mrs. Gull is an instructor at the 
Utah Agricultural College, Logan, 
Utah, where she is resident advisor in 
the home management house and 
teaches foods classes. 
* * * 
Jessie E. Anderson, '31, operates her 
own dressmaking shop in Chicago. 
JESSIE ANDERSON 
Mabel Westcot, '27, began work Jan-
uary 10, as dietitian of the State Hos-
pital at Woodward, Iowa. Miss West-
cot was formerly dietitian of the south-
east Missouri Hospital, Cape Girardeau, 
Mo. 
* * * 
Mabel Phipps, '19, is home demon-
stration agent in Madison County, with 
headquarters at Winterset. 
* * * 
Wilma George, '34, has been working 
since Jan. 11 for James and Co., dis-
tributors of General Electrical appli-
ances, St. Louis, Mo. 
* * * 
Betty Colby, '34, has been elected to 
serve as home demonstration agent in 
O'Brien County, with headquarters at 
Primghar, beginning January 16. 
* * * 
Beatrice Olson, '23, M. S. '25, is work-
ing in the P. R. Yonge Laboratory 
School, at the University of Florida, 
Hainesville, Florida. 
Marion E. Griffith, M. S. '27, has 
completed the dissertation and course 
work and passed the final examination 
for the Ph. D. degree from the Ohio 
State University. 
Miss Griffith's major at Iowa State 
was in textiles and clothing and dur-
ing the summer of 1929, she taught 
textile classes. In the fall of 1929, she 
became a part-time instructor in home 
economics and part time assistant in 
textile research for the Ohio Agricul-
tural Experiment Station and has held 
both positions while completing the 
requirements for the degree of doctor 
of philosophy (specializing in chem-
istry. The subject of her dissertation 
was, "The Influence of Position Isomer-
ism in Azo Dyes on their Fastness to 
Light and Washing." 
* * * 
Medoar Grandprey, '24, M. S. '29, was 
married to Hjalmer Peterson last June 
28. Mr. Peterson was recently elected 
lieutenant governor of Minnesota on 
the labor ticket. Before her marriage 
Miss Grandprey was instructor in nur-
sery school work here and an advisor 
in one of the home management houses. 
From 1928 to 1933 she was an instruc-
tor in nursery school work in the Ohio 
State University, Columbus, Ohio. Last 
year was the nutrition assistant for the 
nursery school at the University of 
Minnesota. 
Left overs are often put together to 
make a new satisfying main dish for 
luncheon-often a baked dish. Perhaps 
you'd like to try this way to use left 
overs: 
Put a layer of cooked macaroni, cook-
ed rice or sliced cooked potatoes in a 
buttered baking dish. On this a layer 
of tuna fish (salmon or diced meat, 
next a layer of tomatoes and finally 
over the three layers a medium thick 
cream sauce. A topping of dry bread 
crumbs to make a browned crust. Bake 
in 375 degrees F. oven until well heat-
ed through and browned on top. 
CAMEO 
A woman's clear-cut countenance 
Of Stone, cut smooth and fine 
In coral pink, enringed with 
pearls, 
A treasured gift of mine. 
-Elizabeth Foster. 
A new type of sliding refrigerator 
tray is clever and useful too. It is at-
tached to the rack and contains cov-
ered pottery jars. Left-overs may not 
only be stored on them but also may 
be placed in the oven to reheat. The 
covers to these jars make the coasters 
to place under them. 
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Forget: t:he Cold---
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1 T'S pretty hard to appreciate nature when your 
nose turns red the moment you get outside the 
door, your breath is white on the crisp air, and 
your hands are numb by the time you finally reach 
your 8 o'clock. 
But if you can forget your discomfort and trou-
bles long enough to look about you, you'll see that 
winter as well as spring has it's wonders. 
Glance, for instance, toward the east-if you are 
up early enough, and watch the changing hues of 
rose and violet streak the sky and change the black 
silhouettes of roofs and trees into the daily struc-
tures that we see. 
If, hurrying home from the library, you go past 
the lake, notice how the glassy surface of the ice 
reflects the moon, or how the smoke stack pours 
forth a sooty column in the night, or how the bare 
trees stand lonely in the light. 
Even the clutching fingers of an icy wind serve 
well- they make your hearth fire brighter and bring 
your friends more close. 
And so, instead of bemoaning the fact that it's 
"S-o-o-o-o cold!" remember that low temperature 
is one of winter's main attractions. 
Ladies' Aid Met:hods 
"We have to make some money!" 
How many campus organizations do you know 
that might just as well take this for their motto 
-they practice it so much? 
Now anybody can see the good in making money. 
You make it to spend it. And for all sorts of fine 
things-student loan funds, bringing fine speakers 
to the campus, making improvements on campus 
buildings and one thing and another. Yes, these 
are fine things. 
But how about the back-breaking work of making 
the money? It's a stand-pat fact that it takes much 
longer to earn money than it does to spend it. Is it 
fair to ask a person to spend all that time and effort? 
Not when the work is mere routine that teaches 
the doer nothing. 
One can see some point in earning money by 
a method that really adds to the student's profes-
sional knowledge, but this "ladies' aid" method of 
making money-a lot of hard work and exertion 
which does the worker no intellectual good-is 
another matter. Wouldn't it be a little better to 
leave some of the speakers at home and let some 
of the students squeeze through college without a 
loan than to force members of an organization to 
waste valuable time "making money" in this way? 
Is the end always worth the means? 
Too Busy? 
PROCRASTINATION is the thief of time-often has it been said and oftener done. No matter how 
rosy tomorrow may look tonight, the dawn will bring 
another multitude of jobs. The hours that looked so 
long in the shadows of the night, glide by, and still 
the task remains undone. 
How strange that the future always seems so peace-
ful and unhurried, so full of the promise of leisure. 
Could we but remember and convince ourselves, it 
is only an illusion that glimmers in the distance, ever 
reaching before us as we advance. Like harassed 
travelers searching for the ghost-lake on a far hori-
zon, we watch the mirage of time fade and disappear, 
as the morrows come and go. 
The thief, a dim gray figure, steals upon us un-
awares, whispering vain promises to soothe that thing 
called conscience. He does his work and leaves be-
hind a sense of overhanging burden-something that 
always need be done. Lightness of heart and free-
dom are gone. A note of uneasiness runs through 
each "stolen" hour of pleasure. 
Probably the simplest answer to the problem is 
another old axiom: Never put off until tomorrow 
what you can do today. This remedy relieves the 
worry pains, insomnia (if you have a restless con-
science), and brings the satisfaction that only a fin-
ished job can give. Try a dose of the "today" variety 
of work-a small dose is efficient-and if the habit 
grows on you, your work-health will improve. 
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Perhaps You've Met: Them ... 
But: Do You KNOW Them? 
Host:ess . . . 
Pauline Watson 
MAYBE you've noticed the girl that 
greets you and finds you a table 
when you go into the Oak Room to eat. 
This is Pauline Watson who for the 
last five years has guided people to 
their places in the Oak Room. 
Pauline is a junior in Home Econo-
mics and is majoring in Institutional 
Management. She is a member of Phi 
Upsilon Omicron. She is working her 
entire way through school with her 
work at the Union. 
Pauline has other interests besides 
her work and studies. She is presi-
dent of Town Girls and helped last 
year with Campus Varieties. Also in 
her spare time she likes to sew. 
Pauline is interested in social work 
and thinks "maybe I spend too much 
time on it." 
By Betty Taylor 
I nsi:rud:or 
Lydia V. Swanson 
FRIENDLY and quick to accomodate is the new acting head of the Child 
Development Division, Miss Lydia V. 
Swanson. 
Well prepared and capable, she is 
fitted to carry on in her new capacity. 
While an undergraduate in the Uni-
versity of Nebraska, she studied at the 
Merrill-Palmer School at . Detroit, 
Michigan, in the fall of 1922, the first 
year that the school was open to out-
of- state students. In 1923 Miss Swan-
son received her bachelor's degree from 
the University of Nebraska with a 
Smith-Hughes certificate. She taught 
home economics the following year in 
a consolidated high school in Eagle, 
Nebraska. 
Miss Swanson came to Iowa State 
College in 1924 as an instructor in 
household administration, teaching in 
the nursery school and acting as an 
advisor in a home management house. 
Two years later, Miss Swanson was 
awarded a National Research Council 
Fellowship by the Laura Spelman 
Rockerfeller Foundation. She was 
given a leave of absence to study at 
the Merrill-Palmer School in Detroit 
and at Columbia University. 
Miss Swanson retumed in 1927 to 
Iowa State College as assistant profes-
sor of child development. She received 
her master's degree at Iowa State Col-
lege in 1931, being made associate pro-
fessor during the same year. For fur-
ther study at Columbia University, Miss 
Swanson was given a leave of absence 
in the spring of 1932. 
After Mrs. Laura Lancaster's resig-
nation in December, 1933, Miss Swan-
son was appointed acting head of ch ild 
development. 
By Elizabeth Foster 
Perk Up! 
Friend Curt:ain 
N ICE curtains don't just "happen". If they are dainty, even-hanging, 
perky and clean, it is because their 
owner knows how to take care of 
them. 
The homemaking department of the 
McCall's magazine has spent consider-
able time experimenting on laundering 
different kinds of curtains. Their re-
sults are interesting. Here are some 
of them: 
Although the procedure for washing 
curtains varies with the fibers of the 
curtain, there are three steps which 
apply to all materials. These are: First, 
to measure the curtains before wash-
ing; second, to test the color fastness 
of the material by dipping a small 
corner into soapy water; and third, to 
soak them. This removes a lot of sur-
face soil if rapid changes of cool 
water are used. If possible, use a 
washing machine. Make a lukewarm 
suds of mild soap and wash each load 
of curtains three to five minutes. 
And now for a few special methods. 
A little borax or baking soda added to 
the last rinse water when pongee cur-
tains are being laundered tends to 
counteract the acid of the bleaching 
produced by air and sun. Starching 
net curtains after the last rinsing aids 
in retaining their shape. If the cur-
tains are made of synthetic fibers , they 
can not be twisted or wrung. The wa-
ter should be allowed to drip from the 
hem. Iron while damp on the wrong 
side with a moderately hot iron. The 
finish of glazed chintz can be restored 
by dipping the material into a starch 
mixture and ironing on the right side 
while very damp. 
There are three ways to stretch net 
curtains. The easiest, of course, is on 
stretchers. This method, however, isn't 
very safe if the fabric is fragile. A 
second method is also rather common. 
It is to hang the curtain from a rod 
and run another rod through the bot-
tom hem. This gives the curtain a 
certain stiffness and makes it hang 
evenly when dry. A third method is 
to fold and pin a sheet to the same 
size as the curtain before it was wash-
ed. In ironing the damp curtain, 
stretch and pin it to the measure of the 
folded sheet. 
They're Sim pie 
And Comfort:able 
SHE approves modern houses-does 
Miss Anna Henderson, instructor 
of Interior Decorating-this includes 
those shown at the Century of Prog-
ress. Most details about them she 
likes, but there are exceptions. 
"The houses, on the whole, are 
rather badly cut up," Miss Henderson 
explained. She felt that too much 
space was given to outdoor porches to 
be practical in the part of the coun-
try, or in the cities; she would not 
mind having one at some nice lake 
during the summer months, though. 
The redeeming points of these mod-
erns are numerous. They are built 
with a definite view of comfort, con-
venience, and simplicity in mind, Miss 
Henderson pointed out. Nor are beauty 
of color combinations or beauty of line 
sacrificed. The additional light plan-
ned for in the houses is most desir-
able, and much care was taken to se-
cure the lovely views from the win-
dows of the house to be. The snugness 
and the compactness of the arrange-
ments of the various rooms, particular-
ly the kitchens, appeal to the average 
housewife of today. 
Comfort is guaranteed through the 
various new heating systems and the 
many time and labor saving devices 
wh ich are installed in the modern 
homes she added. The old "blue 
room" has definitely gone out to make 
room for the many color combinations 
that have been found so pleasing and 
invigorating. 
Fussy eccentricities of women have 
faded away, leaving most of the ap-
peal to men, but she believes that this 
very simplicity has caught the women 
in its folds too. 
A hint for making cooking utensils 
easier to wash. When measuring 
molasses, grease the measuring cup 
lightly and the molasses will be much 
easier to get out and the cup so much 
easier to wash. 
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Try Debat:ing 
If You Like t:o Argufy 
T HE woman always wins in the battle of words. Or so it turned 
out in a radio debate on cigarettes, 
men versus women, last year. The de-
bate brought one of the biggest re-
sponses of letters of the year. One 
hundred to one they poured in, in 
favor of the women, agreeing that we 
should abolish cigarettes because they 
ruined fine minds, and were probably 
the cause of the depression. 
The women talked first, and perhaps 
everybody on the other side of the 
question turned off the radio at the 
beginning, so as an experiment, the de-
bate is going to be repeated this year, 
letting the men have the first word, 
with the question reversed, to see 
whether the response will come back 
100 to 1 the other way. 
Anybody who wishes to may try out 
for radio debate at Iowa State College. 
The contestants are requested to ap-
pear at the radio station at a given 
time, bringing along something to read 
with which they are familiar. They are 
judged entirely . upon voice, but once 
chosen they are expected to work hard, 
drawing up the case to be presented. 
As for the main debate squad, it is divided into women's, men's, and be-
ginners' squads. "Anyone who makes 
average grades can debate, no matter 
how dumb they are," says F. L. Whan, 
of the public speaking department, in 
charge of the debate squad. 
The beginners' squad is not allowed 
to debate in regular events until they 
have taken work in logic and speaking. 
This is an accredited course, listed in 
the catalogue, meeting three times a 
week. Then during the winter and 
spring, students participate in regu-
lar debates, which are considered their 
"lab" work. In the spring the num-
ber of credits to be allowed for the 
work done is determined. Two mem-
bers are assigned a subject, and to-
gether they work up a case. They 
meet with the instructor, and all fur-
ther work is done thus, through con-
ferences. The instructor arranges 
practice debates between various teams 
on the squad who are working on the 
same question. 
Last quarter, four practice debates 
were given before various groups, su ch 
as high school conventions, demonstrat-
ing styles and types of debating. Op-
ponents were, Grinnell, Iowa Univer-
sity, Kirksville Teachers College, and 
London University, 1,500 students turn-
ing out for the latter. Another de-
bate with Iowa State Teachers Col-
by Gret:chen Prout:y 
lege was part of the Dad's Day pro-
gram and was done in Congressional 
style. 
Interest in debate has gradually been 
increasing at Iowa State College. In 
1930-31, there were 12 men debaters 
and 3 women, while the 1934-35 list 
shows 42 men and 12 women. Who are 
these coeds who show their powers in 
the realms of logic? Members of the 
squad last year were Naomi Schlessel-
man and Helen Gambell. Ruby Ste-
wart, Eva Young, Dorothy Geiger, lone 
Curtis, and Phyllis Christy are girls 
who are new on the squad, but who 
have debated this year. In the grouv 
that will be trying its persuasive abil-
ities for the first time next quarter are 
Elizabeth Thornburg, Mary J acobs, 
Maude Lewis, Marion Hoppe, and 
Dorothy Rentschler. 
{ AST year girls were on the team 
J which made a trip to Missouri, de-
bating four or five schools during the 
course of the itinerary. 
A debater, besides having other 
qualities, must be tactful and possess 
social aplomb-that is to say, he must 
be well versed in the gentle art of 
easing himself out of what is known 
as the "embrarrassing situation." Ima-
gine yourself, an earnest debater, pre-
senting your sincere views on the farm 
situation. You are expecting to ad-
dress 300 Farm Bureau members; at 
the last minute a delegation of 350 
Farmers' Union memers walk in just 
as you are about to begin. Thes~ 
farmers think you know what you are 
talking about, they have ideas of their 
own and the two factions notoriously 
do not get along. Wise Iowa State de-
baters find the best solution is to pre-
11 
sent their own case and quietly steal 
away, leaving the audience to a mere 
than spirited open-forum discus~ion 
of farm problems in general. 
This is just a cross-section of the ex-
tension debate program. Iowa State 
College is the first school to institute 
such a prgram and it has proved very 
successful. It was found difficult to 
provide audiences for the local debates 
as the squad increased. Farm audi-
ences over the country wanted pro-
grams for their meetings and were 
willing to pay expenses. 'These farm 
groups choose the question and another 
school is secured to debate the other 
side. More requests than can possibly 
be handled have been received. There 
will be at least 30 scheduled this year 
in Iowa, Kansas, Nebraska and other 
states. 
College debating has taken a new 
turn in the last five or ten years ac-
cording to Mr. Whan. Decisions have 
been found to be non-essential and 
~ave been dispensed with. The squad 
~tself has voted against judges. This 
I~ not because they are afraid of losing, 
either, as they have held their own in 
all tournaments entered. The aim is 
not winning the debate, but what the 
student can get out of it. They want 
to really interest the audience make 
their listeners like them. ' 
N 0 stars are turned out by such a 
system of mass debating as is car-
ried on here, but it serves the goal in 
view, to give the people who want it, 
training, and it is not just an extra-
curricular game. It is hoped that 
~veryone on the squad can participate 
m at least four debates this year. 
Beginning Dec. 20, there will be a 
radio debate every Thursday at 11:15 
during winter quarter. Letters come 
flooding in, particularly after encounters 
on such questions as cigarettes beer 
and the high school debate q~estion: 
The listener is asked to vote on which 
side did the better debating and which 
side he believes in. Some of the let-
ters are rabid, and invariably the writ-
ers vote for the side they believe in 
themselves, but at least they are in-
dicative of a large listening audience. 
Some of the 15 scheduled radio de-
bates worth listening to this quarter 
will be: Shall we abolish cigarettes? 
Should cosmetics be condemned? The 
state high school question on Federal 
aid to Education-to which all the 
young high school orators will listen 
feverishly, waterways, munitions, soc-
ialized medicine-this should draw a 
big response, prohibition- has repeal 
increased respect for law? and should 
women stay in the home? 
The men's chief question for this year 
sounds very impressive: Should we 
abolish the agricultural adjustment 
program after the 1935 season? The 
(Turn to page 16) 
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When In Poland 
13 Dishes Aren't: Unlucky 
About 5 or 6 years ago a Polish girl, 
Marie Movzkouski, took her graduate 
work and received her master's degree 
from the Home Economics Division 
here. 
Recently she sent this description of 
Polish Christmas customs to Dr. Mabel 
Nelson. It is a little late for the Home-
maker, but it would be interesting ma-
terial at any time in the year. 
CHRISTMAS is celebrated with great 
splendor in Poland. The most typi-
cal, and also very beautiful, Polish 
traditions in Christmas celebration are: 
The Christmas wafer and the Nativity 
play. 
The Christmas wafer is called 
"Oplatek" in Polish. It is the same as 
the communion wafer made from flour 
and water and prepared by the Polish 
organist. It is especially blessed by the 
priest, and you would be sure to find 
the "Oplatek" on Christmas Eve, in 
the humblest of homes throughout 
Poland. The breaking of this "oplatek" 
before dinner on Christmas Eve is the 
symbol of what should be the spirit of 
the Yuletide. The joy, not of giving, 
but of sharing. 
Our dinner on Christmas Eve should 
consist of 13 dishes. They could be 
very cheap or very expensive, depend-
ing on the financial possibilities of the 
household. The average menu con-
sists of: 
(1) 
(2) 
(3 ) 
(4) 
(5) 
(6) 
( 7) 
(8 ) 
(9) 
(10) 
(11) 
(12) 
(13) 
Red cabbage salad (The cab-
bage is finely shredded, then 
scalded and drained. Salt, 
olive oil and lemon juice are 
then added. 
Sardines and bread. 
Mushroom soup (Mushrooms 
in Poland are very cheap) . 
Pancakes, very thinly rolled 
and fried. Inside, is put a 
filling of mushrooms, egg-
hard boiled and finely cut-
salt, greens, etc. 
Fish, steamed as it is in the 
u. s. 
Baked vegetables. 
Steamed vegetables. 
Fried vegetables. 
Fried fish with potato puree. 
Popover, with whipped cream. 
Compote (stewed fruits: apri-
cots- prunes-and so on). 
Cakes (baked) with honey. 
Figs, dates, raisins, chocolate, 
candies-- all on one plab;! at-
tractively arranged. 
After dinner the little children are 
sent to bed. The grown-ups and older 
children go first to a drawing room to 
find presents around a Christmas tree, 
and sing carols, then attend the mid-
night mass, which is celebrated with 
special splendor. The dramatic in-
stinct is so strong in Poles that they 
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
TREES 
T w ink 1 in g, laughing, glittering 
trees, 
Spring-time gayety, warring 
leaves. 
Never a care, they make in the 
breeze 
Shadowy patterns, as a witch 
weaves. 
Summer and calmness, stifling heat, 
Middle-aged quietness, perfect 
content. 
B e a u t i f u 11 y slim, all the trees 
compete, 
Battle the elements, remain un-
bent. 
Fall brings frost-bite, winds blow 
keen, 
Trees stand defiant, p a tie n t 1 y 
strong. 
Winter comes puffing, to steal all 
' the green. 
Brown leaves flutter, humming 
a song. 
By Edith Blood. 
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
even elaborate· on their Church ritual, 
which is in itself a dramatic pageant. 
There has been a national theatre in 
Poland since the tenth century, when 
the foundation of the art was laid in 
the mystery plays given at the Krakov 
Cathedral. 
THESE mystery plays are still per-
formed during the Christmas holi-
days, the first being given at the mid-
night mass after Christmas Eve, with 
an accompaniment of carols. 
Just a word about the carols. These 
are the ancient carols which express 
the simplicity of the peasant point of 
view: He visits the manger to find his 
Infant King and Savior. His first im-
pulse is to bring gifts and offer his 
heart's devotion, making modest re-
quest for the blessing of his little 
household and friends. 
The carols-called "kolendy" in 
Polish- are very old, many going as 
far back as the fourth or sixth century 
and still preserving the ancient melo-
dies intact. One carol, for example, 
is about the visit of the shepherds to 
the manger, bearing gifts. Another is 
a lullaby for the Infant King. Another 
is the bird song for the Mother of 
Jesus Christ. 
All the people who are represented 
in the carols as persons visiting the 
Infant King (shepherds, peasants, 
kings, even the birds, and the cattle 
whose breath warmed the Infant) are 
also represented on the miniature stage 
in the Nativity play. 
Imagine a box-like structure with 
open front, giving the appearancl! of a 
miniature stage. The individuals and 
figures composing the scenes of the 
Nativity are in their appointed places 
and they are moved, like marionettes, 
by the boys who play the roles of the 
marionettes. This whole box-like 
structure, elevated on a stick or pole, 
is carried from house to house by boys 
who are given several pennies after 
they have played. 
AFTER the World War, a different 
character was added, to this min-
iature play by the boys. Tiny victorious 
Polish soldiers were shown, peasant 
women disarming the enemy soldiers, 
the little homeless orphans finding 
happiness when Poland gains her inde-
pendence. 
Sometimes there is a very funny 
marionette: A Jew who does not be-
lieve that Jesus Christ came, and a 
Polish peasant exulting in the birth of 
the Christ-child, the Coming Lord. 
The Jew scorns the peasant, declaring 
that there is one Lord and that any-
one born in the stable could not pos-
sess any divine power, etc. At last, 
the Polish peasant makes the J ew go 
out. The Jew comes again, but entire-
ly changed, and goes with the other 
miniature to the manger to greet the 
Christ-child. 
Stain removal is easier if you keep 
these two important facts in mind: 
first that substances which cause 
stains differ in character and second 
that all substances which cause stains 
are soluble in, or may be loosened 
from, the fibers of the fabric by some 
basic cleaning agent. What are some 
of the basic cleaning agents? Pure 
s o a p, borax, ammonia, denatured 
alcohol, turpentine, hydrogen peroxide, 
French chalk, oxalic acid, and certain 
patented cleaning preparations are a 
few. 
Try Frozen Rice some time. 
2 c. milk 
2 egg yolks 
'h c. sugar 
'h tsp. salt 
ill<· I · !"'"' l·lt'l rf"'''l'i 
1 c. cooled rice 
2 c. crushed pineapple 
1 c. cream, whipped 
Scald milk in upper part of double 
boiler; pour over the egg yolks and 
sugar beaten together. Return to the 
double boiler and cook until mixture 
coats the spoon. Add rice and pine-
apple. Chill. Fold in the whipped 
cream and salt. Freeze. Serve plain 
or with crushed or sliced pineapple. 
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Miss Rokahr Gives Tips on 
13 
ren, clothing, medical service and home 
improvements. 
Plumbing for Financial Leaks According to Miss Rokahr, the home economics extension staff in the Unit-
ed States numbers about 1,700 home 
economics trained women. These in-
clude state administration leaders, as-
sistant county home demonstration 
agents, and subject matter specialists 
in nutrition, clothing, home manage-
ment, child care and training, home 
furnishing, marketing and home in-
dustries. 
I F sister is spending too many dol-lars on silk stockings or borther 
is literally burning up gasoline for 
the old Ford, the Family Financial 
Council should enter into the discus-
sion and not only offer suggestions as 
to solutions but also assume responsi-
TODAY 
Today the air is sharp and cold. 
Surely, but what of that? 
All people know 
That Mother Nature's slightly 
old 
And she must have her spats. 
- Karlyne Anspach. 
bilities in solving these problems. This 
is the belief of Miss Mary Rokahr, ex-
tension economist in home management, 
of the United States Department of 
Agriculture, Washington, D. C. 
A deep drawer, a desk or a business 
shelf makes a good business center in 
the home. In this particular place 
should be kept all papers of importance 
to the transactions of family business 
affairs. If the papers are filed with 
some system, they will be located more 
easily when they are needed. 
Worrisome items of family expend-
iture--sis's hose and brother's car-if 
kept in record form will show the 
leaks in spending. Complete house-
hold accounts are worth keeping and 
analyzing. 
To help children learn the use of 
money is to give them a lifelong 
gift. They should be given an oppor-
tunity to make their own spending de-
cisions, to learn how to buy wisely, 
how to live within their income, and 
how to cooperate with family spend-
ing plans. 
"Be an intelligent consumer," Miss 
Rokahr pleads. "Study values and 
make a record of the brands you buy, 
how long the article wears, and the 
service it gives. Carry a small note-
book in your pocket or purse for this 
purpose. Wise buying may increase 
the purchasing power of every dollar 
you spend by 25 percent." 
Once a year make an analysis of 
your home business, Miss Rokahr sug-
gests. If you have not kept records, 
estimate where the money came from, 
where it went, and what the home fur-
nished toward family living. Base 
by Barbara Apple 
your next year's plans on the results 
you achieved in the past. 
Set goals for accomplishments. This 
might include the amount of food and 
fuel your home should furnish toward 
family living. For some families this 
is impossible; for others it includes as 
much as 75 percent of the total value 
of family living. In the latter case the 
cash income should be used for items 
that cannot be furnished from the 
home, such as education of the child-
New Englanders 
The best future for students inter-
ested in extension work lies in home 
management and child care and train-
ing, Miss Rokahr believes. Home man-
agement will develop in economics of 
the household, including financial plan-
ning and household accounts. 
Bake Beans for 10 Hours 
yEs, the large restaurants and 
hotels serve almost the same food 
all over the country. But what do the 
ordinary people ( the butchers, bakers 
and candlestick makers) eat in Maine, 
Utah, or Mississippi? 
Would you feel perfectly at home 
if you sat down at the table of a New 
England fisherman's family some Sat-
urday evening? What would you have 
to eat? 
The most important thing on the 
menu would be baked beans, not the 
kind you have when you open a can 
from the store and add brown sugar 
and some bacon strips and then put in 
the oven for half an hour, but real 
baked beans. Dr. Elizabeth Hoyt, 
whose home is in Maine, described to 
me the method of preparing the "beans 
that made Boston famous." The beans 
are put in an earthen-ware pot with 
the water, placed in the oven, and 
baked with a slow heat for 10 hours. 
Dr. Hoyt explained that this method 
began back in Colonial times when the 
only ovens used were those built be-
side the fireplace and thus heated by 
the fire. Often the beans were put in 
at night and left to bake all night and 
part of the next day. It became the 
custom to serve them on Saturday 
evening and that custom still exists 
today. 
Indian P udding might also be served. 
Did you think Indian P udding was 
some crude mixture eaten by the 
Indians? Dr. Hoyt assured me that 
it is a very palatable dish made by 
adding 3 tablespoons of cornmeal, 3 
tablespoons of molasses, 2 eggs, a lit-
tle salt, cinnamon, and nutmeg to 1 
quart of scalded milk. This mixture is 
turned into an earthen-ware dish and 
by Dorot:hy Acklin 
NEW ENGLAND FARE 
baked for four hours. It is then eaten 
with milk or cream over it. 
The meat for the meal would prob-
ably be fish. Lamb is eaten frequently, 
pork and beef occasionally. But fish 
constitutes the greatest amount of the 
meat supply. The New Englanders 
store fish in their homes for the winter 
as we do potatoes in this part of the 
country. "Every family puts in 40 to 
100 pounds of salted fish depending on 
the size of the family," Dr. Hoyt said. 
One thing which might prove a dis-
appointment to you if you were going 
to live in New England is the fact 
that fried chicken is seldom prepared. 
Chicken might be stewed or roasted 
but not fried. Dr. Hoyt did not know 
of a reason for that peculiarity. 
Piping hot grapefruit-that's the 
latest! 
It is prepared in this way. Remove 
seed and core. Section in the usual 
manner. Then pour off the excess 
JUICe. Dot generously with butter 
and sprinkle with brown sugar. If 
you desire, a dash of nutmeg may be 
added. Place under a broiler and 
cook until browned. 
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It's Valentine Time 
So Let's Have a Party 
February, the month of patriotism 
and romance, is here and with it one 
of the year's best excuses to entertain. 
Teas, dinners, dances, masquerades, 
buffets or just plain spreads-they spell 
the intrigue of valentine time. 
Invitations, if the affair is to be that 
formal, may be printed or written on 
white cards in red and blue ink-that's 
for Lincoln and Washington--or may 
have little motifs or silhouettes, cupids, 
LOVE 
Love, they said, is just a lark-
A twinkling star that lights the 
dark. 
I believed them, young and shy, 
Last year cupid passed me by. 
Now I know that love's a flame, 
A brilliant, steadily glowing 
claim 
Upon my all; and I am true 
To cupid and his dart, and you. 
- By Alberta Hoppe. 
or pierced hearts pasted on. Less formal 
are those written in jaunty verse, or 
sent in the form of a valentine jig saw 
puzzle. 
If you prefer a dance or more elabo-
rate party, a masquerade ball will 
bring qaintly dressed figures from co-
lonial days or perhaps some of the 
world's famous lovers. At any rat-~ 
it is an appropriate time for the Juliets 
to entertain the Romeos-regardless of 
leap year. 
A spread for the inmates of your 
house or dormitory? At some wee 
small hour of the night when pajamas 
are the official attire, it might be rather 
nice to have crepe paper night caps 
-favors, of course. 
Decorations will vary with the day 
of the month that you happen to be 
celebrating. Red, white and blue are 
appropriately patriotic for Washington's 
and Lincoln's birthdays. Tin soldiers 
marching militantly down the center 
of the table might be your centerpiece. 
Black and white or black and silver 
silhouettes are effective wall panels; 
huge valentines, made from magazine 
illustrations, pasted on black or colored 
paper and edged with wide paper lace 
are fun and decorative. 
Candles and flowers, if your purse 
allows, lend an atmosphere of festivity. 
Here again remember the colors that 
stand for the country's flag. Red and 
yellow tulips are cheery for cupid's 
birthday. For nut cups-small, red 
heart-shaped boxes may be used for 
the women and small drums for the 
gentlemen. 
Food-an essential at practically any 
kind of party at all-may sustain the 
colored note. A cranberry or tomato 
juice cocktail, colored mints, rice tinted, 
colorful salads, sandwiches, cakes and 
cookies may become delicious eye-food 
as well as hunger-filling. 
When You Spill Gravy 
After popping a run in your hose the 
next worse thing is probably to spill 
gravy or worse on your best blouse. 
And it's always so hard to know the 
right thing to do for a stain just at the 
minute. The following suggestions 
given in a recent Homemaker's Half-
hour may help you. 
To remove stains: 
First-begin treatment while the 
stain is fresh. 
Second-apply the proper treatment 
for the stain. 
For individual stains: 
Blood stains-soak in cold water. Af-
ter a few minutes rub with nap-
tha soap and wash thoroly. 
Orange juice, peach, or apple stain-
soak in cold water. 
Red stains-pour boiling water with 
as much force as possible on 
stain, pouring from a height. If 
necessary use a bleach (sun-
light, lemon juice, sour milk, 
b o r a x, hydrogen, p e r o x i d e, 
J avelle water) . In using a bleach, 
steam over hot water until the 
stain changes color then rinse in 
ammonia water and in clear wa-
ter. 
Stains in silk and wool-soak in clear 
warm water using hydrogen per-
oxide, if necessary. 
Cocoa stain-same as red stains. 
Grass stain-If fresh, wash in cold 
water and soap. Otherwise wet 
the spot and apply cream of tar-
tar to it. Then steam it. Molas-
ses or a soap or soda paste may 
also be used on washable ma-
terials. Alcohol or ether may be 
used. 
Iron rust-If fresh, apply a paste of 
salt and lemon juice and let 
stand in the sunlight for a while. 
Otherwise boil the stain in a 
cream of tartar solution using 
four teaspoons cream of tartar to 
one pint of water. 
Editorial 
(Begins on page 1) 
ments elsewhere have also proved that 
quality grading is not so expensive as 
some would make out. 
The idea that publication of formulae 
of proprietary foods and drugs would be 
giVmg away business to competitors is 
the cause of much private laughter 
among the consumer faction. It seems 
that some of the producers made the 
additional objection that if consumers 
really wanted to know the formula of 
a food or drug they could easily run a 
qualitative analysis and find out. Well, 
the consumer people want to know, if 
the untrained housewife can run a com-
plicated chemical analysis to make sure 
she's getting her dollar's worth, why 
can't friend competitor, with all his 
hired chemists, do the same thing-
there's more money in it for him. 
A great deal of crab has drifted 
around to the effect that newspapers 
and magazines, because of their adver-
tising interests, have been more than 
supporting the producers. And there are 
newspapers and magazines with good 
motives and some with only the profit 
motive. But many a well-meaning and 
honest-as-the-day-is-long editor put up 
a legitimate fight against legislation that 
would cut out all advertising that by 
"ambiguity or inference" might be false 
when that same legislation furnished no 
impartial means of judging when ad-
vertising is by "ambiguity or inference" 
giving a wrong impression. Who, ad-
vertising men wanted to know, is going 
to be able to say this ad does and this 
one does not give the wrong impression? 
-the line is too hard to draw. The pres-
ent S- 5 set-up, restricting "misleading" 
advertising, will be hard enough to 
handle with justice, they feel. Honest 
editors do agree, however, that the in-
ferring sort of ad may be the most dan-
gerous kind. If an adequate means of 
judging such advertising could be found, 
they might be willing to approve legis-
ation restricting it. 
The many other ways in which food 
and drug legislation plans have been 
loosened up in the last two bills are just 
added baits to producer-approval. 
One addition to S-5 which is brand 
new and the qualifications that should 
end all further complaint about too 
much power in the hands of a few is the 
section providing for court review of 
all regulations to be adopted after the 
bill becomes law. This means that the 
committee either on food or on health 
would set up regulations, the enforce-
ment of which the district court would 
have the right to restrict-if any inter-
ested person could show that he suf-
fered damage through them and it was 
also shown that the regulations were 
"unreasonable, arbitrary, capricious, or 
not in accordance with law." 
Of such stuff is the unofficial admin-
istration bill made. Two other bills have 
also been proposed-the Dunn bill con-
cerning itself with food interests and the 
Hoge bill from the Proprietary Associa-
tion-but S-5 is undoubtedly the im-
portant bill. 
That it does not accomplish all for the 
consumer that could be wished is re-
grettable. No home economist but could 
wish for some sort of restriction upon 
the more insidious forms of advertising 
and for the protection of quality grad-
ing. To find just, not-too-expensive sys-
tems for handling the mechanics of both 
these necessary regulations would an-
swer all the honest complaints made 
against quality grading and restriction 
of "ambiguous and inferring" ads. Re-
maining complaints could be called 
nothing more than the same old cry of 
the profit-grabbers for the public's last 
nickle. 
Copeland Bill 
(Begins on page 1) 
exclusively by housewives are today 
almost universally produced by com-
mercial manufacturers. 
The most important provisions of the 
bill are as follows: 
1. Prevention of false and mislaeding 
advertising. 
2. Inclusion of cosmetics. 
3. Printing on label of all formulae 
for all proprietary foods sold for spe-
cial dietary uses. Ingredients of all 
other foods and drugs must be filed 
with the Secretary of Agriculture and 
may be made public only if he finds 
them definitely inimical to health. 
4. Permission for advertisement of 
medicines for use in all diseases ex-
cept cancer, tuberculosis and vascular 
diseases. 
5. Establishment by the President of 
committees on public health and on 
food standards for the formulation of 
new regulations. 
6. Court review of all regulations that 
may be adopted after the bill becomes 
law. 
7. Permission to make there seizures 
of any single product and permission 
to restrain by injunction repeated 
false advertising and repeated intro-
duction to interstate commerce of any 
adulterated or misbranded food, drug 
or cosmetic. 
The S-5 bill differs from the earlier 
Tugwell and Copeland attempts in the 
following: 
1. The definition of advertising as 
false if it gave the wrong impression 
by ambiguity or inference was dropped 
in the first Copeland bill as well as in 
S-5. 
2. The inclusion of cosmetics has not 
been modified. 
3. No provision is made for quality 
grading (A, B, C labels) for disclos-
ure of formulae on labels or for the 
labeling of proprietary medicines as 
either a "cure" or "paliative" in S-5. 
All three were required under the 
Tugwell bill and the last was still a 
part of the first Copeland bill. 
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4. About 50 diseases banned under 
both of the first 2 bills because of the 
danger of self-medication in such dis-
eases have been cut down to about 5. 
5. Authority of the Secretary of Ag-
riculture to formulate new regulations 
has been removed in both Copeland 
bills. 
6. No provision for court review of 
any sort was made in the two earlier 
bills. 
7. Authority to make "mass multiple 
seizures" is no longer granted the 
Food and Drug Administration. 
8. Voluntary inspection is not pro-
vided for as it was in the Tugwell bill. 
Public knowledge of frauds and 
fraudulent practices will end such pro-
paganda as the fake cures of diabetes 
and cancer. Extract of the weed horse-
tail has killed many diabetics rather 
than cured them as dishonest adver-
tising promised. Citizens spend thous-
ands of dollars for horse physic and 
housewives pay for sub-standard stuff 
as the result of fraudulent advertising. 
Does one always get the same food 
value in a quart of ice cream? Is there 
more air than cream in some ice 
cream? Manufacturers can "inflate" 
their ice cream with more air than it 
should contain. The more air a man-
ufacturer works into his ice cream, the 
more gallons he gets from a given 
weight of ingredients. The proposed 
Food and Drugs Act, giving the gov-
ernment authority to establish legal 
standards for foods will enable the 
Department of Agriculture to promul-
gate a standard for ice cream, fixing 
not only a minimum butterfat con-
tent, but also a minimum weight per 
gallon. 
THE present food and drug act does 
not prevent the sale of dangerous 
cosmetics. The proposed bill would 
make it illegal to sell cosmetics which 
may be injurious to users. 
Cosmetics containing lead are danger -
ous. Lead is absorbed slowly, but ac-
cumulates in the system resulting in 
chronic lead poisoning manifested by 
malnutrition, anemia, painful joints, 
adbominal tremors and sometimes con-
vulsions. Local injury to the skin and 
scalp may also result. 
Cosmetics containing barium sulfide 
soften the skin and act as a depilatory 
on hairy surfaces. If used indiscrim-
inately for too long a time they will 
corrode and injure the skin. 
pEANUT spread is a mixture of pea-
nut butter and starch, which, under 
the present terms of the food and drugs 
act, is immune from prosecution be-
cause it takes advantage of the "dis-
tinctive name" proviso of the act. 
The Food and Drug Administration 
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has prepared some remarkable exhibits 
showing many foods, drugs and cos-
metics which cannot be dealt with un-
der the present law, though they are 
extremely harmful, or are out-and-out 
cheats. A series of articles have been 
prepared to illustrate important fea-
tures of the new law and the special 
abuses which it is designed to correct. 
These will be sent free of charge to 
anyone on application to the Food and 
Drug Administration. 
Glitter, Glitter 
(Begins on page 5) 
do advance window shopping, if you 
are not in the city, is to watch news-
paper advertisements in metropolitan 
publications. The illustrations show 
beautiful garments, the best of the ad-
vertisers' early stock, and the best pos-
sible indices to your clothing needs. 
The very smartness of the way-in-
advance drawings may be too extreme 
at the time, but when they come to 
local shops the best details will have 
been culled from them. But familiar-
ity with the market's advance forecast 
will make you hypersensitive to what 
is pleasing, up-to the minute, and your 
money's worth as it comes in. 
1022 Permanent Waves in 1934 
We will do more and better in 
1935 . .. Thank You. 
FIELD'S BEAUTY SHOPPE 
Phone 1069 
FRANK THEIS 
DRUGGIST 
217 Main Street 
Ames, Iowa 
For Your Next 
Repair Work or Shine 
Try 
Collegiate Shoe Service 
HENRY CASTNER 
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To Argufy 
(Begins on page 11) 
secondary one sounds just as deep: 
Should Iowa and other states adopt the 
unicameral legislative plan of Neb-
raska? 
The women's chief question (don't be 
alarmed) is: Should all nations abo-
lish the export of arms and munition? 
-yes, you guessed right. The subtle 
meaning is that it would stop war. 
But it is not all so dry and deep. 
Last year three debaters accompanied 
by Mr. Whan took a trip to Austin, 
Texas. 
They made a little side excursion to 
Arkansas Pass several miles out by 
ferry-not as one might suppose, to de-
bate-but rather, to fish. They fished 
so long and so late that they missed 
the last ferry and had to charter it to 
bring them back. The fish story is 
than one doughty debater caught 200 
fish that day with a pole and line-all 
the way from stingerees to cat-fish. 
All-college debates for the entertain-
ment of students on the campus, simi-
lar to the English debate, are scheduled 
with the University of Honululu, the 
University of California and perhaps 
the University of New York. Phi Sig-
ma, a debating society to which all the 
the debaters belong, takes care of all 
housing. 
Increasing interest has been shown in 
debate and more and more people have 
wanted to participate, even though they 
had to plug through a course in the 
subject. Although no urgent call is 
made for more debaters, unless facil-
ities for handling them are greatly in-
creased, if you are interested, want the 
training, and are willing to work, you 
can make a place for yourself on the 
squad. 
A Tough Spot: 
(Begins on page 3) 
them-quite the reverse-for in no 
other occupation do people so clearly 
reveal their characters and background 
as in eating. Even the sounds in a 
dining room indicate the kind of people 
dining. 
And, I believe that in a public din-
ing room, people most clearly reveal 
their true breeding. Often the poorly 
dressed patron is the most courteous 
and kind to those who serve them and 
this is the true mark of breeding. The 
well dressed man or woman to whom 
the price of a meal means little or 
nothing oftentimes complains unneces-
sarily of service, food and price, mak-
ing life miserable for both waitress 
and manager. 
I find the greater number of custom-
ers are considerate and interesting peo-
ple, so I still repeat that it is one of 
the most interesting and profitable 
careers that a girl may choose. 
THE IOWA HOMEMAKER 
Freshmen! Sophomores! The Bomb of 1935 is on 
sale for $3.50 this month only. Buy yours now! 
Upperclassmen-Do you know 
the college pays fifty cents on your 
Bomb every quarter you are reg-
istered as upperclassmen? 
THE BOMB OF 1935 
MEMORIAL UNION 
When Dad or Mother 
come for a visit 
entertain at the 
Oak Room 
Weekday Luncheon 
Sunday Dinner 
MEMORIAL UNION 
OUR COLLEGE CLUB 
Mr. Farmer 
Needed Help-
Mr. Iowa Farmer had a problem. His hogs, which account for 
38 percent of his annual income, were producing too much 
lard . . :Or, rather, he and his neighbors were eating too 
much vegetable oil as a substitute . 
.. :! ..... 
He did not take this problem to the legislature nor to Washing-
ton. Instead, he called upon the Home Economics Depart-
ment at Iowa State College. 
Research began. Rendering tests 've're run. Experiments in 
new uses of lard were conducted. Results: Lard is an 
economical fat with the greatest of shortening power, is 
easily digested and absorbed. During part of the period 
when the use of substitutes increased, the consumer could 
buy 3 pounds of lard for a price about equal to 1 pound 
of substitutes. The extensive use of lard is closely linked 
with Iowa's prosperity. 
This information was broadcast throughout the Cornbelt along 
with dozens of new recipes for the use of lard. Thus this depart-
ment again came to the aid of all Iowa with practical, effective 
suggestions and information as it has done frequently before. 
lOW A STATE COLLEGE-AMES 
BRAD:LEY SPRING 
Knit 
Dresses 
Are Here! 
22.'75 
When you see a Brad-
ley you think it's hand 
knit . . . when you 
think of Bradley you 
think of chic . . . and 
when you wear a Brad-
ley you know you're 
well dressed. Bradleys 
particularly fill the 
needs of college women 
with their simplicity 
and grace. New colors 
are exciting. 
-Sports Shop: 
2nd Floor 
(I~ 
~· 
YOUNI(ERS 
DES MOINES, IOWA 
nAil-~y" Stretqb, 
but It Will NOT 
Allow Hips To 
Spread 
The all-way-stretch elastic back 
has a center pan~lof one-way-
stretch elastic for extra hip 
control. The front of the gar-
ment is fine cotton batiste, 
while the uplift top is of lace. 
Perfect for the "little woman" 
type. $500 
Model 3650 ••••. 
GOSSARD 
The NEW SPRING 
DRESS FABRICS 
Are Gorgeous 
Silks 
Woolens 
Cottons 
Linens 
SEE THEM AT 
STEPHENSON'S 
OPPOSITE CAMPUS 
Where -the Finest Fabrics Come From 
